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BIRDIES

CAFE & BAR

BREAKFAST

THE MORNING TABLE

Omni Hotels & Resorts cares about providing a healthy and nourishing morning meal. Carefully selected to accommodate
modern eating lifestyles, signature offerings include chef-crafted egg bowls, warm house made pastries and locally-sourced grains
and proteins. Beverage selections include fresh-squeezed orange juice and Stance Coffee which is directly sourced from
the farmers and helps families harvest a better future. Omni’s Morning Table is flexible nourishment beyond the buffet,
made for your enjoyment in our restaurant or for your convenience On The Go.

FRUIT, DAIRY & GRAINS

SEASONAL FRUIT®® 9 SEASONAL FRESH BERRIES ® ©® 12
YOGURT BOWL ® 12 ACAIBOWL®©® 14
vanilla greek yogurt / crunchy nut granola crunchy nut granola / toasted coconut
seasonal berries banana / chia seeds / berries

STEEL-CUT OATMEAL ® ® 11
brown sugar / mixed dried nuts / ancient grain pecans
whole, 2%, low-fat, soy, almond or oat milk

BREAKFAST BASICS

BACON & EGG SANDWICH* 13 AVOCADO TOAST 12
brioche bun / aged cheddar / over-easy egg local grain bread / tomato / feta cheese
heirloom tomato / chipotle aioli radish / sunflower seeds / sprouts
add crispy buttermilk chicken breast 6 add poached egg* 3

SMOKED SALMON 16
pretzel bagel / cream cheese / tomato / capers
red onion / grated egg / everything spice

@ Gluten-Free @ Vegan

*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne illness.
Please notify us of any food allergy.




EGGS

ALL-AMERICAN* 17 AVOCADO EGG WHITE FRITTATA® 18
two cage-free eggs / choice of meat kale / tomato / feta cheese
marble breakfast potatoes marble breakfast potatoes
WESTERN OMELET ® 16 HEALTHY BOWL* ® 16
three cage-free eggs / cured ham / mushrooms sweet potato / quinoa / kale / tomato
bell peppers / green onion / cheddar cheese / feta cheese / toasted corn
marble breakfast potatoes poached cage-free egg / cilantro pesto

KNIFE & FORK BACON AND EGGS* 19

crispy pork belly steak / two cage-free eggs / pork cracklin” / guajillo salsa

IRONED & GRIDDLED

CARAMELIZED BANANA GRIDDLE CAKE 16 BUTTERMILK WAFFLE 15
brown sugar caramel glaze seasonal berries / vermont maple syrup
toasted mammoth pecans whipped butter
TRIPLE STACK GRIDDLE CAKES 14 CHICKEN & WAFFLE 21
blueberries or chocolate chips crispy buttermilk chicken / red chili honey glaze
vermont maple syrup / whipped butter vermont maple syrup
SIDES
TWO CAGE-FREE EGGS* 6 PECANWOOD SMOKED BACON 6
MARBLE BREAKFAST POTATOES ® ® 5 CHICKEN APPLE SAUSAGE LINKS 6
GRILLED BROCCOLINI ®©® 7 GREEN CHILE PORK SAUSAGE LINKS 6
BAGEL & CREAM CHEESE 7 SOURDOUGH ENGLISH MUFFIN 4
TOAST 4

white, wheat, marble rye or gluten-free

BEVERAGES

JUICE 4
orange, grapefruit or cranberry

STANCE COFFEE small 3 / medium 4/ large 5
LATTE / CAPPUCCINO / MACCHIATO small 4 / medium 5/ large 6
ESPRESSO 3
CRUSH CITY COCOA small 5/ medium 6 / large 7

MILK 4
almond, soy, coconut or oatmeal cashew

STRAWBERRY BANANA FRUIT & PROTEIN SMOOTHIE small 5.5 / medium 6.5/ large 7.5





